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one-fourth teaspoon ginger, one-sixteenth teaspoon nutmeg, six table- 
spoons English currants, one tablespoon candied peel (orange, lemon, 
or citron), six tablespoons butter, six tablespoons sugar, one egg, one- 
fourth cup milk. Cream the butter, add the sugar gradually, then 
beaten egg and milk. Mix and sift flour, baking powder, salt and 
spices, and add to mixture. Then stir in the fruit. The dough should 
be so stiff that it must be pushed from the spoon. Add more flour 
if necessary. Take the dough up in small spoonfuls and drop it on a 
greased tin in little rough mounds, leaving plenty of space between the 
cakes. Bake about fifteen minutes in a rather hot oven. If the dough 
is too soft, they will spread out like cookies, instead of keeping their 
rough, irregular surface, as they should. Half this rule will work 
satisfactorily. 

Gingerbread. One-half cup flour, three-eighths teaspoon baking powder, 
one-eighth teaspoon soda, one-fourth teaspoon ginger, one-fourth tea- 
spoon cinnamon, two tablespoons sour milk, two tablespoons molasses, 
one tablespoon beaten egg, one tablespoon butter, two tablespoons sugar. 
Cream the butter, add the sugar gradually, beaten egg, molasses, sour 
milk, then all the dry ingredients mixed and sifted together. Turn 
into a small tin pan or into muffin tins, and bake in a moderate oven. 
The tins should be thoroughly greased, as gingerbread is prone to stick. 
They should not be more than half filled with the batter. Especial 
care must be taken also that the oven is not too hot, as the molasses 
makes the gingerbread scorch easily. When the cake is done, it will 
spring back when touched lightly with the finger and will shrink 
slightly from the sides of the pan. 



TO TEACH MAIL REGULATIONS 

Superintendent Brumbaugh, of the public schools of Philadel- 
phia, stated that he heartily approved of the suggestion of Postmaster 
General Meyer that postmasters cooperate with school teachers in familiar- 
izing pupils regarding the mail regulations, so as to reduce the number 
of misdirected letters. The suggestion to the postmasters is to confer 
with the school authorities, and wherever possible deliver short talks to 
the pupils upon the postal service. 
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